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Shabanpour, B., Pourashouri, P., Jamshidi, A., Rahmanifarah, K., Vejdan Taleshmikaeil, A .2
,Enhancing physicochemical properties of shrimp nuggets through incorporation of carrageenan,
xanthan and alginate ,The 3rd International and 5th National Conference on Marine Sustainable
.Development, Khorramshahr University of Marine Science and Technology ,2026/01/07
Shabanpour, B., Pourashouri, P., Jamshidi, A., Rahmanifarah, K., Vejdan Taleshmikaeil, A ,The .3
influence of carrageenan, xanthan and alginate addition on the texture and sensory
characteristics of shrimp nuggets ,The 3rd International and 5th National Conference on Marine
Sustainable Development, Khorramshahr University of Marine Science and Technology
.,2026/01/07
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Perez ,& Palacios, T., Jamshidi, A., Solomando, J. C., Antequera, T ,Lipid Oxidation in Different .4
Food Matrixes Fortified with Double Microcapsules of Omega-3 Fatty Acids ,18th Euro Fed Lipid
.Congress and Expo ,2021/10/18

Perez ,& Palacios, T., Jamshidi, A., Solomando, J. C., Antequera, T ,Bioaccesibility of omega-3 .5
fatty acids in fish oil microcapsules from double emulsions: effect of high-pressure
.homogenization ,18th Euro Fed Lipid Congress and Expo ,2021/10/18
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Emir Coban, O, Firat Kilincer, E , Jamshidi, A, Zulfu Coban, M,Shelf-Life Prediction of Shrimp .12
Gravlax Using Machine Learning: Integrating Traditional Processing with Al
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